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editorJs notes 
Taking over the CLASSMATE is fun , 
awful, challenging, a snap , rewarding 
and deflating, depending on what minute 
you ask me . Sometimes I wonder what a 
retired dental hygienist and part time 
freelance artist is doing in this job; but 
when I get the first copy of this, my first 
issue, I think I'll be glad I am doing it. 
Lari is a hard act to follow. She brought 
the magazine up visually as well as in writ-
ten content. She made it easy for me to 
step in by leaving such a good format to 
follow and a well-trained, enthusiastic 
staff. Fortunately, she will be around for 
the next three months to guide us 
through the culinary delights of the Mon-
terey Peninsula with her PERIPATETIC 
PALATE. 
Each editor has to leave her mark on 
the magazine no matter how good it was 
when sne took over. My area of change is 
the column Q .A. which is a revamped 
and hopefully more attention-getting 
item than lIVEWI RE. Everywhere I go 
around NPS I hear gripes, compliments 
and comments concerning its facilities 
and services . But rarely do these views 
reach the responsible or deserving party. 
Q.A. is my attempt at providinll both stu-
dents and employees of NPS With a forum 
for airing views . Let us hear from you . 
This issue focuses on the drought that 
has enslaved this area with forced water 
rationing, ugly brown landscapes, and 
the ever present fear of fire . With the 
large class entering NPS in September 
came many people who are unaware of 
the severity of the problem and haven 't 
yet learned the basic techniques of using 
less water. Hopefully this issue will be 
informative for them and jog the 
memories of the rest of us who may be 
slipping in our recycling endeavors . It 
would be nice to see our daily water use 
levels stay under SO gals .lperson/day. 
A final comment to those of you who 
think a few days rain this winter will end 
the drought. Over the break we drove 
past lake Shasta, which is a major reser-
voir for Northern California. It's almost 
gone! It is down an unbelievable 230 feet , 
which is 170 feet lower than the previous 
all-time low. It will take years for North-
ern California's water resources to re-




Solid brass numeral bars with pegs. 
Fine German clock movements by Keinz/e. Battery operated. 
Easy to follow instructions; just sand , finish & assemble . Back 
predrilled for clock. Edges sandblasted. No two alike. 
SMALL (12 x 20) $40 - MEDIUM (16 x 30) $55 -
LARGE (18 x 38) $70 al/ sizes approximate 
Beautiful Redwood Burl - two solid inches thick 
BURLWOOD INDUSTRIES INC. 
1299 DEL MONTE AVE_. MONTEREY. CALIFORNIA 93940 
PHONE 372-4008 
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Weeds grow where two years ago an active bo.J.t launch existed on the shores of Shuta lake. On 




It will be easy, once you 've heard about Monterey 
Federal Credit Union. Your savings will earn higher 
quarterly dividends at the Credit Union than they will in a 
bank. Plus as a member of Monterey Federal you'll enjoy 
conveniences, like free travelers' checks, notary service, 
and instant loans. 
So break the bank habit today. And then make it a habit 
to invest regularly at Monterey Federal. Saving your 




550 EI Estero 
Monterey, CA 93940 
.408 - 649-3600 
Herrmann Hall NPS 





to get good nutrition 
while you are losing weight. 
You'lIlook 
and feel better on 
The Shaklee Wal 
Slimming PlanT 
Call or write. 
FRAN CRESS 
372-3052 
378 Bergin Dr. 
Monterey 
i§~ ; I 




You've struck gold! A shiny or-
nament is the perfect comple-
ment to this stacked heel, double 
sole classic. What a find! 
The Shop for PAPPAGALLO 




Ghosts and goblins have come and 
gone. Looking back, October was a busy 
month with all its acti 'lities. We would 
like to thank Merna Dearth and the Mili-
tary Sail Committee for all their good 
work. Those of you who attended the Ball 
surely agree that it was a lovely evening. 
If you have recently joined us , we hope 
that you found the Guided Tour of the 
Naval Postgraduate School an interesting 
afternoon. Thanks to Chris Hudock for 
her role in this program and in the New 
Brides' Coffee. 
As usual the Welcome Aboard was fun. 
We love Cramalot and meeting new 
friends. A well done to Barbara Vugte-
veen and the Welcome Aboard Commit-
Sharon 'ones tee. We hope that you have enjoyed Lynn Lohrmann 
these activities and will join us for the 
4 
upcoming events. 
BREMERTON - BANGOR - KEYPORT 
Orders to the Pacific Northwest? 




Jenks Beard Realty 
1122 Sylvan Way 
Bremerton. WA 98310 
Daytime: (206) 377-4484 Eves: (206) 479-4808 
November heralds the beginning of 
the holiday season and all its prepara-
tions. OSWC plans include helping your 
shopping along. On Friday, November 
4th , we will be going to San Francisco for 
the day. Hope you can go too! Call Lynn 
Lohrmann (373-1413) about reservations. 
Be SURE to mark your calendar for the 
HOLIDAY POTPOURRI! This Christmas 
and Crafts Bazaar will be held in the Bar-
bara McNitt Ballroom on Saturday, 
November 19, from 10 a.m. to 3 p.m. If 
you would like to see some of your handi-
cra fts, you must register by November 
7th. Call Lynn Lohrmann (373-1413) or 
Gwen Lanoux (372-5297) for further in-
formation. Everyone is invited to come 
purchase the quality merchandise and 
paintings from the Eagles Eye. 
The OSWC Governing Board meets on 
the first Monday of every month at 8:00 
p.m. in the Tower Room of Herrmann 
Hall. This month the meeting is on 
November 7th. Everyone is welcome to 
attend. 
In December we'll all be busy prepar-
ing for Christmas, a break for the holi-
days, graduation, final exams, etc., etc. 
Please do plan to attend the Children's 
Christmas Party on Sunday, December 
11. There will be fun and surprises! 
As we approach this happy time of the 
year, we pause to give thanks for all bles-
si ngs great and small. To you, we extend 





In September, the Monterey Branch of 
the Navy Relief Society held a coffee 
honoring our office chairman , Gingie 
Glover. Gingie was given the Meritorious 
Service Award which recognizes the out-
standing and distinctive service rendered 
to this Navy Relief Branch . The citation 
and accompanying charm were pre-
sented to her by CAPT Seth Howard, Ex-
ecutive Di rector of the Alameda Auxiliary 
of the Navy Relief SOciety. 
OSWC MEMBERSHIP 
To obtain an OSWC Membership, fill out the form below and return with the 
appropriate dues to Leslie Zeile, SMC 1231. 
Make checks payable to OSWc. 
Dues are as follows : 
Gingie first started volunteering for 
Navy Relief in San Diego in 1970. Since 
then she has logged over 1000 hours in 
such places as Newport, Mayport, and 
Monterey. She came to Monterey in Sep-
tember, 1975, with her husband Terry and 
two children , T.l. and Jessica. 
1-6 Months ....................... . $1 .00 
Each additional 3 months ............. 50 
(EX : dues for 18 months (6 quartersJ .$3.00 
The Meritorious Service Award must 
be approved by the Board of Directors of 
the Navy Relief Society and is signed by 
the President of Navy Relief, GEN Donn 
Robertson , USMC. Simply, it means that 
Gingie is always there when we need her, 
and we need her quite often! This Navy 
Relief Office is very proud to have such a 
dedicated volunteer and to have her so 
highly honored. 0 
SM C NEW MEMBER? RENEWAL? 
LAST NAME 
-
FIRST HUSBAND'S NAME 
RANK __ SERVICE ADDRESS ZIP 
TELEPHONE CURRICULUM 
DESIRED LENGTH OF MEMBERSHIP? 
ARE YOU INTERESTED IN COMMITIEE WORK?_CLUB ADMINISTRATION _ 
@ali£ornia ~.eaSOnS lnvites you to ... 
sample the World Famous Monterey Jack Cheese. This "Jack" cheese, which is America's 
only native dleese, is made from the Original 1800's recipe. 
Monterey Jack cheese is available in 31b. wheels and half wheels in addition to the famous 
Califomia Seasons gift packs of "Jack" and San Francisco Salami, Marinated Artichoke 
Hearts, Califomia Wines, Califomia Almonds and other Califomia taste deHghts. They 
make great gifts for your.friends at home. 
Won't you stop and see us ... 
MAtL ORDER CATALOG AVAILABLE ON REQUEST 
P.O. Box 1350, Monlorey, CA. 93940 
379 CANNERY ROW 
Monterey • 372-5868 
YMCA 
The Y-Indian Princess program enables 
Fathers and their Daughters , usually6 to 8 
years of age, to participate together in a 
variety of activities that nurture mutual 
understanding, love and respect . The 
program is carried on with a maximum of 
freedom, giving girls a chance to develop 
their own initiative with the help and gui-
dance of their Dads. 
The Y-Indian Guides is a national father 
and son club program, sponsored by the 
Monterey Peninsula YMCA. It is a pro-
gram in which fathers and sons partici-
pate together as big and little braves in 
small units known as "tribes. " The Y be-
lieves that comradeship of father and son 
has mutual advantages that strengthen 
the family and enrich the community. 
For further information call the YMCA 
373-4166.0 
Boy Scouts 
La Mesa Vi llage boasts a very active Boy 
Scout troop. Boys 11-18 are eligible to 
join . Meetings are held Wednesdays, 
7: 00 p.m. to 8:30 p.m. in the multi-
purpose room at La Mesa School. Come 
and join us . .. learn skills that will help 
you survive in New York City or lam-
boanga. Monthly campouts ... summer 
camp .. . leadership t raining ... funl 
Come to a meeting or call: Paul Hoff-
man 373-8150, Earl Smith 37S-60n, Mur-
ray Lewis 242-6835.0 
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Everything You Always Wanted To Know 
About the Military -
But Were Afraid To Ask 
By Barbara Bingay 
Navy and Marine Corps ladies, would 
you like to know more about military pay 
and allowances? The Health Benefits 
Program sponsored by Uncle Sam? Your 
survivors' benefits? Educationdl loans for 
your dependents? Here is your big 
chance to learn information in two short 
weeks which otherwise would take years 
to accumulate. 
Sign up forthe Navy Relief Course, Jan. 
23-Feb . 3, 1978, and find out about the 
" whys" and " wherefores" of some of 
these mysterious Navy and Marine Corps 
" regs" your husband talks about , as well 
as how many pennies he draws on those 
blessed paydays! It is information you 
could dig up by yourself, but it's much 
more fun to learn in a class with other 
wives spending an interesting morning 
together. 
Even if you cannot spare the time after 
the course to be a volunteer, sign up 
anyway! The information offered in the 
classes is important to you, the service 
wife . A more thorough understanding of 
your benefits and privileges will make 
you a better member of your military 
community and a more knowledgeable 
wife . 
You will also learn about your very own 
social service organizat ion , the Navy Re-
lief SOCiety. Founded many years ago to 
implement the principle that "The Navy 
Takes Care of Its Own," the Society gives 
assistance, financially and through ser-
vice, to all active duty and retired per-
sonnel and their dependents in time of 
emergency or need. Dependents of de-
ceased personnel are eligible too. 
Come and find out about Navy Relief's 
wonderfu l programs of services: how the 
Thrift Shop, the Ch ildren' sWaiti ng Room 
and the Layette Program are operated ; 
more about Hospital Visitors, Helping 
Hands, Widows Visiti ng and Assistance 
Committee; and our splendid Education 
Program. All these activities are operated 
to benefit you, and you will want to know 
about them, both fo r you rself and so you 
can pass the word to your neighbors. 
Mi litary members give to the Navy Re-
lief Society every year during the annual 
drive , but did you know that not o ne cent 
of that money goes into maintenance 
costs to operate ou r worldwide organiza-
tion? It all goes right back into helpi ng 
their shipmates when the need arises . 
There are less than two hundred em-
ployees in the Society and their salaries, 
plus the operating costs of the Navy Re-
lief Auxiliaries, are all met from the in-
come from an invested reserve fund 
6 
primarily donated by civi lian friends of 
the Navy and Marine Corps during World 
War II. 
Then who does most of the wonderfu l 
work of the Navy Relief Society? More 
than 7,000 generous volunteer women 
stationed with their husbands through-
out the world in most of the places where 
our Navy and Marines operate! These 
volunteers are the ones who mak~ Navy 
Relief a " go" operation. So won't you 
come and fi nd out about thei r heart-
warming work , and then maybe join 
them in a most rewarding experience? 
The Navy Relief Course will be offered 
Jan. 23 to Feb. 3, 1978, from 9-1 2 a.m. each 
day. Free child care will be provided, so 
mark your calendars now. To sign up , 
please call the Navy Relief Office at 
373-766S or Dian Russell at 375-9437. 0 
Looking for the largest bookstore 
on the Monterey Peninsula? 
We're It! 
150,000 books in stock including 




- The Peninsula 's Big Bookshop -
Sunday 10-6 
625-2550 
~ t/'aUtd&n~[n,Izou..~ 6odhbUVtdaboad, rm,d/u,r, 
~ teo/n, e/ ~ .#r-.!fO'b.' 
1360 MARK THOMAS DR . MON TEREY, CA . PHONE .175-1668 
DEL MONTE HYA17' HOUSE PHONE 372-7171 EX . 74 1 
feature section 
By Betsi Stone 
That Very Versatile Chicken! 
Were you aware that according to fos-
sils found in Bavaria, chicken has been 
around for over 150 million years? 
Domestic chicken first appeared in the 
East Indian jungles, and it was 3,000 years 
ago that chicken became a barnyard ani-
mal . In those many years countless cooks 
have fried, boiled, baked, stewed, sim-
mered, broiled , and barbequed chicken 
in order to offer their families and friends 
an enjoyable meal . With chicken, success 
is virtually assured. 
Before I offer you a few interesting and 
favorite recipes designed around chick-
en , I would like to pass on to you some 
facts concerning its purchase and stor-
age. 
1. The more tender pieces of chicken 
are those with these words in their labels: 
young, broiler, fryer, roaster. The less 
tender pieces can be spotted by these 
words : mature, stewing, fowl , yearling. 
2. To test a chicken for tenderness, try 
to bend the tip of the breast bone. If you 
can do so easily, the bird is not past its 
prime and should be tender. 
3. The larger the bird you buy, the 
higher the ratio of meat-to-bone. 
4. Plan ¥> -~ lb. of poultry with bone, or 
y, lb. of boneless chicken per person. 
5. Cut-up chicken is more perishable 
than a whole bird. 
6. Loosen supermarket wrapping 
around chicken if refrit\erating, and re-
wrap if freezing. This WIll keep it fresher 
longer. 
7. Do not refreeze after thawing. Use 
within 2 days to ensure freshness. 
B. Do not stuff before freezing. 
GINNA'S CHINESE CHICKEN 
3 cups cut-up cooked chicken 
1 can cream of celery soup 
1 can cream of mushroom soup 
2 cans sliced water chestnuts 
1 large can noodles 
1 medium onion chopped 
1 cup celery chopped 
1 cup milk 
2 T soy sauce 
Mix the above. Put in an oblong dish 
9x3x1 3. Sprinkle bread crumbs on top. 




2 Ibs. chicken parts 
¥> cup Italian-flavored bread crumbs 
2 T shorteni ng 
1 can Tomato Soup 
v.. cup water 
~ cup chopped onion 
¥> t each garliC powder , basil , and 
oregano leaves 
sh redded Mozzarella cheese ' 
Beat egg with 1 tablespoon of water. 
Roll chic~en in egg mixture and then in 
bread crumbs. In skillet, brown chicken 
in shortening; pouroff fat. Stir in soup, V ..
cup water, onion , and seasonings . 
Cover; cook over low heat 45 minutes or 
until done, sti rri ng occasionally. Sprinkle 
with cheese; heat until cheese. melts. 
Serve with grated Parmesan cheese and 
oregano. 
ANN'S CHICKEN ON 
RICE CASSEROLE 
1 cup uncooked rice 
1 can cream of celery soup 
1 can cream of chicken soup 
1 can water 
¥> medium onion , chopped 
chicken parts 
Roll chicken parts in melted margarine 
and sprinkle with paprika. Mix the first 5 
ingredients and pour over rice in a cas-
serole dish. Place chicken pieces on soup 
and rice. Bake uncovered at 250" for 2¥> 
hours. 
EASY ONION CHICKEN 
Combine 1 envelope onion salad dres-
sing mix, ¥l cup softened butter, and 1 
teaspoon paprika. Spread this over chick-
en pieces. Roll them in bread crumbs. 
Sprinkle with paprika for added color. 
Place the chicken in a greased, shallow 
baking dish . Bake at 350" for about an 
hour. 
HOT CHICKEN SAlAD 
2 or 3 six-ounce cans chicken 
1 cup celery chopped 
Yl cup mayonnaise 
1 cup cream of chicken soup 
1 cup tiny peas, drained 
3 hard-boiled eggs, chopped 
7 
Yz cup chopped onion 
1 T lemon jui ce 
Salt, to taste 
Pepper, to taste 
Bread crumbs 
Mix all ingredients except bread 
crumbs . Put in lightly buttered casserole. 
Top with b read crumbs. Bake 2()-25 min-
utes at 350'. 
NO-PEEK CHICKEN 
CASSEROLE 
Yl cup long grain rice 
Y. cup chopped onion 
2 T chopped green pepper 
1 can cream of chicken soup 
2 chicken breasts, halved 
2 T water 
1 cube chicken boui lion 
% t sage 
Yo t thyme 
paprika 
In a casserole dish , comb ine rice , 
onion, and green pepper. Place chicken 
on top of rice . Combine soup, water, 
bouillon, sage, and thyme; pour over 
chicken. Sprinkle with paprika. Cover 
and bake at 3750 for45 minutes. Uncover; 




(I couldn't resist this since we are so 
close to the Artichoke Capitol!!) 
6 chicken thighs 
3 chicken breasts, halved 
1 cup flour 
salt and pepper 
butter 
oi l 
1 % cups chicken broth 
Y2 cup dry white wine 
1 T tomato paste 
Va t rosemary 
2 T scallions 
Y2 lb. fresh mushrooms 
14-ounce can artichoke hearts, drained 
and cut in half 
3 T chopped pa rsley 
Remove skin from chicken. Pull meat 
off bones. Cut all meat into pieces. In a 
paper bag, put flou r, 2 T. salt, and 'I. t. 
pepper. Shake chicken unti l coated. In 
large skillet, heat 2 T. butter and 1 T. oil. 
Saute chicken until golden brown. Add 
butter and oil if needed. Place chicken in 
casserole. Blend broth , wi ne, and tomato 
paste. Season with salt, pepper, and 
rosemary; pour over chi cken. Sprinkle 
with scallions. Bake, covered, for 30 min-
utes at 350° . Meanwhile rinse mush-
rooms; trim stem ends; quarter if large. 
Add mushrooms and halved artichoke 
hearts to casse role. Bake 15 minutes 
more. Serve with rice and sprinkle the 
works with parsley. 0 
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REAL ESTATE 
THINKING OF BUYING OR SELLING? 
Arndt Associates handles property through-
out the entire Monterey Peninsula. If you 're 
thinking of buying, selling, or investing why not 
call or visit our offices centrally located on 
beautiful lake EI Estero? 





550 Camino 'EI Estero 
Monterey, Ca. (408) 373-4477 





















SCHOOL OF MUSIC 
(since 19Sn 
Formal private instruction for beginners or 
advanced in: 
Piano-Organ-Guita r 
Orchestra l instruments 
Voice and Conducting 
531 Hannon Ave. Located close to 
Fremont 5t. Call 
372-7857 Monterey 
PASS PORTS , COMMERCIAL · CHILDREN 
TREND PHOTOGRAPHY 





















Although the rest of this issue deals 
with coping with the drought, I'd like to 
suggest a way to escape it, albeit tem-
porarily. Take a drive south on State 1 to 
the Hearst Castle at San Simeon. Here 
you can go back to a time when water 
wasn't rationed, and the friends of Wil-
liam Randolph Hearst frolicked in a 
345,OOO-galion swimming pool and bub-
ble bathed in a filled-to-the-brim black 
onyx tub . 
The Castle is about 96 miles south of 
Monterey on a hill between the Pacific 
Ocean and the Santa Lucia Mountains. 
The result of 30 years of planning and 
building and an expenditure of 
$20,000,000, it is now owned by the state 
of California and operated by the State 
Park Commission . Tourists leave their 
cars at the foot of the hill and take a bus 
up the twisting five-mile incline. As the 
tour guide describes the gardens and 
bUildings of what Hearst referred to as La 
Cuesta Encantada or The Enchanted Hill, 
it's fun to try to imagine what it must have 
been like to be a guest there during its 
heyday in the 1920' s and 30' s. 
Invitations to San Simeon specified an 
arrival date but not a departure one. (One 
writer stayed for months!) After their ar-
rival , guests were assigned to one of the 
over 50 bedrooms in either La Casa 
Grande (the main house) or one of the 
th ree guest houses. These " COllages" 
each have from 10 to 18 rooms and were 
named for their spectacular views - La 
Casa del Monte (the mountains), La Casa 
del Mar (the sea), and La Casa del Sol (the 
setting sun). The bedrooms, like all ofthe 
other rooms here, are decorated with 
priceless antiques -furniture, paintings, 
tapestries. A visitor might even find him-
self sleeping in the elaborately carved 
black walnut bed that belonged to Cardi-
nal Richelieu in the 17th century. 
By Filomena Sider 
At eilch end of the oval-shaped pool is an Etrusan colonMde of Vermont marble. 
Guests started their day with coffee in 
the Morning Room and then moved into 
the nearby Refectory (dining room) for 
breakfast . There was only one kitchen 
and dining area, and that was in La Casa 
Grande. This insured that guests would 
mingle at least at mealtimes. It can be 
safely said that no one went hungry dur-
ing their stay. Breakfast was served from 9 
to 11 a.m. , lunch from noon till 3 p.m. 
There was also afternoon tea and dinner. 
During the day visitors we~e free to 
pursue as many or as few of the available 
activities as they wished. The sedate 
could stroll the grounds and admi re the 
gardens and the statues and fountains or 
enjoy the view of the ocean and moun-
tains . A favorite adivity was to visit the 
zoo at feeding time. In its prime the 
Hearst zoo had almost a hundred species 
of animals and was considered th~ largest 
privately owned collection of wildlife in 
the world. Aside from the caged animals, 
~ebras, antelope, kangaroos and others 
roamed a 2,OOO-acre fenced area. (Some 
of these animals adapted to the environ-
ment so well, they are still seen grazing 
on the hillsides today.) 
For the more adive guests, there were 
facilities for badminton, tennis, horse-
back riding and swimming. Actually, to 
merely say there were facilities for 
swimming is a gross understatement. The 
grandeur of the two pools at the Castle 
(one indoor, one outdoor) is hard to 
comprehend. 
The outdoor Neptune Pool is the one 
containing the 345,000 gallons of water. It 
is bordered on the ends by stone colon-
nades, o~ one side by statuary depicting 
Venus rising from the sea and on the 
other by the facade of an ancient Greco-
Roman temple. The sculpture of Neptune 
on the pediment of the temple gives the 
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pool its name. During Hearst' s day the 
water was kept at a comfortable 70". 
Even though the pool was heated, the 
cool ocean breezes often made it too 
cold (or his friends to go swimming. To 
remedy this situation, Hearst spent 
$1 ,000,000 to build a 200,000-galion in-
door pool. It took Italian workmen al-
most (our years to arrange the miniature 
tiles (many of them faced with gold) in the 
intricate mosaics that cover not only the 
pool but the floors and walls of the struc-
ture. Big enough to have two regulation 
size tennis courts on its roof, the Roman 
Pool never quite caught on with the 
guests, and it was mostly used by the 
servants . 
The only requirement made of the vis-
itors at Hearst's Castle was to meet in the 
Assembly Hall each night before dinner. 
The largest of San Simeon's 150 rooms , 
the Assembly Hall measures 100 by 42 
feet. Its walls are lined with ancient 
wooden choir stalls that originally stood 
in an Italian monastery. Promptly at 7:30 
each night one of the wall panels would 
open , and Hearst would step out of an 
elevator that led (rom his private quarters 
upstairs. After a social hour with their 
host, everyone moved into the Refectory 
for dinner. 
This was Hearst's favorite room, and 
some of his most valuable art objects are 
found here. The ceiling of the dining 
room is over 400 years old and consists of 
a series of elaborately carved panels. In 
the center of each panel is a life-size rep-
resentation of a saint. As with many of the 
other rooms at San Simeon, the Refectory 
was designed especially to fit its antique 
ceiling. Underneath this museum piece, 
Hearst and his friends dined in a manner 
that exemplified the informality of life 
here. In the tradition of the campground 
that the Enchanted Hill once was, only 
paper napkins were used and ketchup 
and mustard were brought to the table in 
their original containers. Guests wore 
whatever they wished . The only time 
evening dress was necessary was at a din-
ner given President and Mrs. Coolidge in 
the late 1920' s. 
After dinner Hearst led everyone to his 
private movie theater for a showing of a 
first-run film. Decorated in red brocade 
with gold trim, it resembles a movie 
palace of the 1920's. Hearst explained the 
comfortable cushioned seats by telling 
guests if they didn't enjoy the film, they 
could go to sleep. (Today, tourists see an 
excerpt of one of Ken Murray's " home 
movies" that shows Hearst with Clark 
Gable, Carole Lombard and otherfamous 
guests.) So ended a typical day at San 
Simeon. 
If you decide to visit Hearst' s Castle, be 
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The floor of the Neptune Pool is lined with 
slabs of white and verd antique marble ,Jr-
ranged in an intricate design. 
sure to get advance tickets from Ticke-
tron - the tours are often filled. The es-
tate is open every day except Thanksgiv-
ing and Christmas, and three different 
tours are offered, each about two hours 
long. Tour One is recommended for 
first-time visitors. 
For those of you who would like to 
spend the night, there are seve ral motels 
in the San Simeon/Cambria area and 
camping facilities at San Simeon State 
Beach. There is an excellent place to eat 
in Cambria called the Brambles Dinner 
House. Originally a private home, this 
English cottage has been converted into a 
charming restaurant. 
• The drive to San Simeon is half the ad-
venture. You' ll pass through the Big Sur 
area on a tortuous two-lane road that fol-
lows the coastline. Clings to the coastline 
may be a better way to put it. The view is 
fantastic, and there are many scenic 
turnouts. Allow about three hours driv-
ing time. 
Because of the recent forest fire in Big 
Sur, all state parks and campgrounds 
there will be closed from three to five 
years. Authorities want to make certain 
no campers are caught in the flooding 
that might be caused by a rain~torm. Un-
fortunately, we can't escape the drought 
entirely. 0 
DIRTY 
CARPETS OR UPHOLSTERY? 
CALL ROTH 
• We specialize in cleaning oriental rugs and velvet upholstery. 
• Free estimates - Free pick-up and delivery. 
• Damage claims and restorations promptly handled. Rugs repaired. 
• Rugs cut and bound. 
• 10% military discount on all rug cleaning. 
• 20% additional discount if you bring your cleaning to us and pick it up yourself. 





By Kathy Werner 
" Take me out to the ballgame, take me 
out to the fair ... " And that's exactly 
what we didl The Internationals boned 
up. on a new vocabulary, ° strike, pinch· 
hit, Texas blooper, homerun," boarded a 
bus and headed for Candlestick Park to 
watch a game between the San Francisco 
Giants and the Chicago Cubs. Though 
the game was baffling to some at the be-
ginning, it didn't take long before they 
were cheering with the rest of us . Our 
group even received a "Giant Welcome" 
via the score board. It's great to see your 
ndme in lights! 
At the request of several Internationals 
to learn a traditional American dance, the 
The Doug Hamiltons (Canada) give three last quarterly farewell party honoring 
cheers for the home team. graduating students featured American 
Even if you were born 
with thin hair, you don't 
have to live with it. 
Now there's Bodimer."'It's a new, acid bal-
anced body builder by Redke~ And it contains 
Redken's exclusive new protein ingredient~ 
CPP CatipeptidEf.' 
Bodimer" gives thin , fine hair natural-feeling 
body and shine instantly. Hair appears thicker, 
shinier, yet still moves naturally. Without build-up. 
dulling film or any dry coating that flakes . 
Bodimer+ is available only through professional 
styling salons. Stop in today for your first bottle 
of Bodimerk-and body so-natural you'll swear you 
were born with it. @REDKEN8 
~Nj OF CARMEL LINCOLN AT 7th BOX 5112 624-9469 
K.H. Nam and Ik-Sik·Chung watch a dose all. 
square dancing. The caller, Bill Fowler, 
was great and commented that he had 
never taught a more enthusiastic and 
eager group of people . It was a first not 
only for I nternationals but also many 
sponsors and was an experience we hope 
to repeat in the future. D 
Dates to Remember: 
November 2 - Coffee for Interna-
tional Women and Sponsors , 8:00 
p.m. , La Novia Room. 
December 2 - Farewell Party for all 
Internationals and Sponsors, 8 :00 
p.m., Barbara McNitt Ballroom. 
December 10 - International 
Children's Christmas Party, 2:00 p.m. , 
Barbara McNitt Ballroom. 
Furniture Closet: HElPI! We need fur-
niture for the International Furniture 
Closet. If you have any pieces that you 
would be willing to donate, please call 
Kathy Werner at 373-2345. Most of the 
foreign students are not allowed to ship 
household goods to the USA, thus this 
furniture is very much needed and ap-
preciated. All donations are tax deduct-
ible. 
Hospita~ty Closet: Donations are al-
ways needed for the Hospitality Closet. 
The Closet is located in Herrmann Hall 
and available to all International stu-
dents. Any dishes, silverware, pots and 
pans, blankets, sheets or towels that you 
are thinking of discarding can be put to 
good use. Please call Sandy Houk at 
649-8646. 
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Thanksgiving a la Germany 
By Erika Prunsch 
On the 27th of November 1976 a few of 
the former German Monterey students 
along with families and guests from Bre-
merhaven, celebrated Thanksgiving at 
Heidi and Jorg Llinebergs home in Kap-
peln, West Germany. The meeting 
started out with Holiday Eggnog the even-
ing before in Erika and Hei nz Prunsch's 
apartment. 
For all the cooking, the turkey with 
stuffing and gravy, the vegetab les , 
potatoes, and desserts, we used the orig-
inal American recipes. They were mostly 
family recipes from our former sponsors. 
The only thing missing was sweet 
potatoes, otherwise we had all the tradi-
tional Thanksgiving dishes known to us 
on the table . We finished with pumpkin 
pie made from cans Erika had saved up 
for this ocrasion . 
Most of the evening was spent talki ng 
about good old Monterey and the many 
friends we had found there. 
Thanks to all the Americans who 
he lped make these years the most 
memorable and beautifu l of our lives. 0 
Honors 
On Wednesday, 19 October 1977, two 
current students at NPS from the US Air 
Force were presented by RADM Isham 
Linder with the Medal of Commendation 
for work well done at their last duty sta-
tion . Theywere1st lTEarle l. McCormick 




• Private Instruction 
• aay and Supplies 
OPEN: 10:00-4:30, Mon. Ihru Sal 
32i 0cMn Ave .. Mont.ey 
CIIII 373-7'171 or come by. 
Ask about our 




The Prunsch , Dockhom, Lunebers ~nd Zimmerman families meet to rekindle their Amerian 
memories. 
THE "WHOLE" IN ONE 
CLEANING CENTER 
Now - the cleaners you can trust 
with your suede, leathers & furs ! 
We are the only firm in the area 
to have the DuPont Valclene method-
a one-step process which does not 
remove the color, only dirt and stains. 
L&tLCLENE' 
Laundry • Dry Cleaning • Alterations 
Two Hour Dry Cleaning Service 
HAL KITTLESON 
372-3101 
910 Del Monte Center, Monterey 
Q.A. 
New columnl Not really. Q .A. is actu-
ally LlVEWIRE with a new and hopefully 
meaningful title. CLASSMATE staffers are 
often asked why we don't have a question 
and answer column. It's always been 
here, but the title was misleading before. 
Hopefully now you will take advantage of 
this and use it as a place to air complaints, 
give praise, or just make comments on 
NPS related things. We will be glad to try 
to find out what we can about your ques-
tions or serve as a forum for your com-
ments. 
So we can serve you most easily, please 
jot down your message, and drop it off at 
the CLASSMATE SMC 2330. 
By Carol Burgess 
Q . Why are the grounds of the Post· 
graduate School kept nice and green 
while La Mesa Village turns brownl 
A. Q.A. contacted the Maintenance Of-
fice about this and learned that the situa· 
tion is due to limitations placed on the 
Maintenance Department by terrain and 
budget. Whi Ie the department has been 
able to obtain a large pump and lay sur· 
face pipelines for sprinkling with water 
from the lake at the School , it is not feasi · 
ble to run this pipe up to La Mesa. In 
addition, two tank trunks have been ob-
tained which draw their water from the 
lake and serve the Postgraduate School 
and La Mesa Village . With these trucks, 
Maintenance tried at first to water all the 
lawns in La Mesa. However, even with the 
trucks operating full time, the lawns were 
not getting enough water to keep them 
green, so they are now concentrating the 
watering efforts on foundation plantings 
only. 
Q. Why are the installation jobs on the 
new furnaces so sloppy, with rough pIas-
ter work and slapdash paintingl What can 
be done about in 
A. Q.A. contacted Mr. Murphy, the 
housing officer, who noted that the fur-
nace installations are being done while 
units are vacant and that the work is sup· 
posed to be inspected before new ten· 
Wilter pipes held in place by sand b.tgs crisscross NPS grounds, bringing recyded lake wilter to 
thirsty gardens. 
ants move in . Mr. Murphy agrees that 
some of the plaster work on the fi rst few 
furnace jobs was too rough , but he feels 
that the work is currently being done cor-
rectly and that the unsatisfactory work 
has been repaired. He mentioned that 
two coats of paint are supposed to be 
applied to the area when the job is com-
pleted. Any housi ng tenants who feel that 
the work on their unit is not up to snuff 
should call the Ho using Office at 
646-2321, so that the situation may be COr-
rected. 
Q. Who determines the qualifications 
for class instrudors for all those c~sses 
sponsored by the OSWCl Where does 
the money from these classes gol 
A. Persons wishing to teach an OSWC 
class apply to the Activities chairman, 
Judy Moore, who presents thelrproposal 
to the OSWC Governing Board (which 
meets the first Monday of each month in 
the Tower Room of Herrmann Hall at 8:00 
p.m. ). The Governing Board decides 
whether or not to accept the proposal ; 
and if it is accepted, a contract is then 
made saying the number of hours and fee 
as approved by the board. The . money 
charged for the courses goes entirely to 
the instructors , not to OSWc. 
EXCHANGE NOTES 
-Goodyear and General tires may now 
be ordered through the NEX Service Sta· 
tion . 
- New Deli hours are 11:30 a.m. to 
5:30 p.m . 
- Ch'ristmas decorations will be avail-
able in the Outdoor Store after Thanks-
giving. 
HOUSING NOTE 
- Applicants for housing should re-
member that while there is a choice, as 
mentioned in CLASSMATE last month , 
that choice is limited to those units for 
which you are el igible. Eligibility is de· 
termined by rate or rank and family com· 
position. Additionally, not every vacant 
unit is available, some need mainte· 
nance. 
CORRECTION 
Friday afternoons the x-ray machine at 
the Presidio Health Cli nic is taken apart 
for cleaning. Therefore, no x-rays will be 
taken on Fridays after 12:00. 
COMMISSARY CHANGE 
The Commissary at Ft. Ord is no longer 




"Best Chinese Restaurant we've found ... " 
"The FORTUNE COOKIE is the best Chinese restaurant we've found and is the first 
Peninsula restaurant specializing in the Mandarin-Szechwan style of cooking ... The 
menu offers such Intriguing dishes as Sizzling Rice Soup, Mu Hsi Pork, and Mon-
golian Beef which are examples of the flavorful Northern Chinese cuisine -
delicious! ... Servtce was exoeUent. .. The bill was inexpensive ... We heartity recom-
mend this fine ChInese restaurant . THE CLASSMATE 
Fortune Cookie Restaurant - a true discovery 
Good food - its discovery and enjoyment - is the reward of the adventurous 
gourmet, who delights in seeking out the new, the surprising and the unknown in his 
pursuit of gustatory pleasures. 
Deep into ethnic neighborhoods he prowls, to discover authentic Chinese feasts 
in n~English-spoken-here restaurants in the heart of San Francisco's Chinatown or 
Jap~nese sushi bars where knowtedgeable Japanese folks congregate. exotic 
cumes where Indians wne and Mexican food the Chicano himself enjoys. 
The Fortune Cookie Restaurant on Alvarado St. in downtown Monterey must 
qualify as sud'l a discovery among Perinsula restaurants. 
The Fortune Cookie serves both Szechwan and Cantonese cuisine. 
We began our dinner with Hot and Sour SouP. an excellent spicy. thickened soup 
with exotic Chinese vegetables and bits of pork. 
Next came fried dumplings - small packages of soft dough filled with a pori< and 
cabbage mixture and served with a soy/wine sauce on the side. 
One of the more popular Szechwan dishes is Mu Hsi Pori<. At the Fortune Cookie. 
the dish is assembled at your tabk!. with a waitress deftly filling and rolling the very 
thin "Chinese pancakes" or crepes with a delicious vegetable-pork mixture that 
bears the unmistakable Szechwan tang. 
You can order Szechwan Shrimp regular strength or hot. Bravely. we asked for 
the hot variety and hot it was! The generous platter contained a large number of 
butterflied shrimp with peanuts and larger dlunks of vegetables in a HOT sauce! 
Mongolian Beef proved to be mud'l milder and altogether different In taste and 
was served on a bed of crisp. white vermicelli. 
Eadl dish is cooked to order at the Fortune Cookie. whidl is a major contributing 
factor to the a~ute freshness of the food. whid'l k>oks every bit as appealing as it 
tastes. 
Owner John Joang is extremely proud of his chef. Kuo Yang Fu (Frank). whom he 
lured from the Peking and Empress restaurants in Washington, D.C. 
With the quality and quantity of food n serves right now. at almost prehistorically 
low prices. the Fortune Cookie deserves to be rated one of the most exciting 
restaurant "finds" in town. JAE 
Quoted from the Monterey Peninsula REVIEW 
--EI:II 
• 
Dear Patrons and Friends: 
The management and staff of the FOR· 
TUNE COOKJE RESTAURANT/ake pleasure 
in announcing that your favorite chef, Kuo 
Yang Fu (Frank). formerly with the Peking 
and Empress restaurants In Washington. 








nw tlOllSI.' of thll 
fORTUNE CO~)K'E 
429 Atv.r8do • Old Monl .... y 375-3000 
Call ua for reserv.tiona • 
PARK ING AT BACK ENTRANCE (TYLER & BONIFACIO) 
l'UII.WlNE WINE T~LJ 
Moncilly thru Frldlly lunch 11:30 to 2:30, <Inner 4:30 to 10:00 (Frtdliy "1111:00) 
Saturday 4:30 to 11 :00 - CIOMd Sunday 
LITTLE 
THEITRE 
By Dian Russell 
Decisions have been made, rehearsals 
are underway, sets are being con· 
structed, and costumes are busily being 
made for Little Theatre' s fall play. A com-
edy in three acts, by Peter Ustinov, 
Romanoff and Juliet will be presented 
Nov. 11,12, 18, and 19. Curtain rises at 8 
p .m . in King Hall. Tickets will be $3.00 for 
reserved seats and $2.50 for general ad-
mission. 
Under the capable direction of Michael 
Byrnes and producer Sandy Snodderly, 
the following cast was chosen: Donald 
(Red) Layton as the General ; Stephen 
Wilhite as RomanoH; Mary Kaelberer as 
Juliet; and William Kratzer as Freddie . 
These persons are well supported by Fred 
Zeile , Frank Manci , Ralph Miller, Ed 
Mahon, Mary Mahon, Leslie Zeile, Carol 
Benefiel , liII Kelly and Norine Prochaska. 
Several of the above persons were in our 
spring musical and gave outstanding per-
formances. 
Please mark your calendars for our per-
formance dates, and make plans to spend 
an eveni ng with us . 0 
NPS Tennis 
Associalion Calendar 
Nov. 12 - NPSTNRec. Dept. Cock-
tai l Party and Elections . Children' s 
Clinic, call Rick Rubel 3n-7947. 
Nov. 19 - Mixed Doubles Social. 





Dining Out: ia, 
~"1.v~"1, ~~,~" 
Eating our way around the Peninsula 
has again proven to be a rewarding pas-
time, in all but one instance. We found 
winners among the newest as well as 
among the more established restaurants 
and a big loser on Cannery Row. 
Price ranges are as follows: Inexpen-
sive - under $15, Moderate - $15-$30, 
Expensive - over $30, which includes 
dinner for two with a bottle of wine, tax, 
and tip . 
Whenever a new restaurant appears on 
the local scene, we make a beeline for it 
to see if it has anything to set it apart from 
the other dining establishments. Andres 
and the Alpine Inn both have unique 
touches that made them worth the visit. 
ANDR~S, located in the Barnyard 
(which would be wise to place directories 
throughout the complex to help you find 
your way around) is charming with sev-
eral small rooms on various levels, each 
decorated differently. There are booths 
which may be isolated by curtains and an 
elegant private room where small groups 
can be served a specially prepared din-
ner. Unfortunately there are too many 
tables which cause difficulty in serving 
and in just getting around. Removing a 
few tables would help immensely and 
probably prevent lots of jostling and ac-
cidents. 
Andres' menu is dazzling with selec-
tions unequalled on the Peninsula. Such 
intriguing dishes as Poularde Souvaroff, 
Ribs Esterhazy, Morbrad Med Svedsku 
Og Aebler, Paella and Dolmades Byzan-
tine signify a chef with a wide range of 
talent. From this list of 25, we chose 
Noisettes of Lamb Saute a La Soubise, 
described as sauteed medallions of lamb, 
artichoke bottom siuffed with onion 
puree and tomato Provencale, and Brag-
riola - braised, pounded steak stuHed 
with prosciutto, egg and Parmesan 
cheese. Since dinners include soup or 
salad, we reluctantly passed up the 
tempting fresh seafood appetizers from 
the Oyster Bar. 
Our salads were ample, well chilled, 
and true salads, not the usual lettuce 
only. The disappointment (although 
milci) came with mf dinner. Although 
beautifully prepared in a tart lemon-herb 
By Lari Johnson and Nancy Lemke 
sauce, I had great difficulty identifying 
the meat as lamb and am convinced it was 
veal , even though my dinner companion 
disagreed. Neither did the aforemen-
tioned artichoke nor tomato appear, but 
instead a mound of mashed potatoes 
Andres and zucchini al dente. When I 
questioned our very attentive waiter 
about the missing items, he explained 
that they were unprepared for the large 
opening week crowds and had run out of 
many things (but tomatoes ... 11. I be-
lieve that the kitchen staff just wasn't 
familiar with the menu, which might also 
explain the veal versus lamb. The Brag-
riola was delicious also and will be or-
de red agai n. 
Andres was also out of SouHle Grand 
Marnier, my very favorite dessert, so we 
shared a fine , light chocolate parfait. 
Andres scored high points for their wine 
list, and especially for their wine pricing 
policy. Whereas most restaurants charge 
two to three times the retail price for a 
bottle of wine (a practice that is ridicul-
ous, greedy and so offensive to us that we 
have stopped having wine in many 
placesl Andres charges retail cost plus a 
one dollar corking fee, keeping wine at a 
fair price forthe diner and the restaurant_ 
Our bill, with aperitif, was $34, putting it 
into the expensive category but worth it. 
As soon as the " settling in" has finished, 
Andres should be one of the finest res-
taurants around. 
THE ALPINE INN on San Carlos in Car-
mel is a charming, typically tiny Carmel 
specialty restaurant. Featuring Swiss and 
Bavarian dishes, the food is well pre-
pared , inexpensive and plentiful. For 
lunch one foggy Carmel afternoon we 
chose a shrimp salad in green sauce 
loaded with bay shrimp, fresh greens, 
three kinds of fresh beans and garnishes 
in a tangy sauce, and a Bavarian cold meat 
plate with eight different cold cuts, saus-
age and meats. It arrived with potato 
salad and a basket of fresh , warm bread . 
There was enough left over for lunch the 
next day. Both were excellent and very 
large, but we still couldn' t resist the 
fabulous desserts; and after much soul 
searching, we shared a heavenly kirsch 
torte - outstanding! lunch for two was 
$9, and the service was some of the nicest 
we've had anywhere. We' re anxious to 
return for dinner. 
THE LA PLAYA HOTEL on Camino Real 
and Eighth is a Carmel landmark, situated 
amidst lush gardens overlooking the 
Pacific. The Friday evening seafood buf-
fet is a classic, unmatched by anything in 
our local dining experience. Upon being 
seated at your table, the waiter brings 
chilled Chenin Blanc (or Rose or Beau-
jolais if you prefer) and a steaming bowl 
of clam chowder with garlic toast. From 
here you are on your own, to partake of 
the heaping buHet at your own pace. At 
one end are the salads - huge bowls of 
fresh greens, potato, cole slaw, bean , 
marinated beets, fresh relishes, waterme-
lon halves piled with melon, fresh 
pineapple, strawberries and other fresh 
fruit , gelatin molds and a huge platter of 
cold cracked crab. After eating this, you 
attack the hot entrees. On Our first visit 
we found steamed clams with nectar, 
fresh sea bass (superb), crab/scallop 
Newburg, stuHed Monterey Bay salmon 
(four stars) , clam strips, barbequed ribs, 
scalloped potatoes, rice and fresh Brus-
sels sprouts. The seafood changes each 
week according to availability and on 
subsequent visits, we've had mussels, 
shrimp, and red snapper_ If you can still 
walk to the dessert table, cakes, pies, 
cheesecake and ice cream are offered. 
CoHee and many refills of wine are in-
cluded in the price. How much for this 
feast you ask, cringing at the thought of 
seafood prices and wine included! A 
mere $8 per person! Honest. It has to be 
the best bargain in California_ Reserva-
tions are advised. We have made it a fri-
day tradition, so we'll probably see you 
there. 
1S 
looking for a good steak at a reasona-
ble price? Try the SPINNING WHEEL 
STEAK HOUSE on Monte Verde in Car-
mel - no dinner is higher than $6.50, and 
the food is delicious . The Spinning 
Wheel is a casual, family restaurant serv-
ing complete dinners including soup , 
sarad , entree with a starch and vegetable, 
fresh bread and a beverage. Naturally the 
emphasis is on steaks and beef dishes but 
ham and chicken are also available. We 
ordered Beef Stroganoff, a huge portion 
of tender beef in a sinfully rich sauce, and 
a superb New York strip which was fork 
tender and cooked to o rder. Service in 
this family owned and operated restau-
rant that has been in Carmel far years was 
pleasant and efficient. We were much too 
full for dessert unfortunately. Our bill 
with wine was $16 and we'll return . 
Ever sin ce arriving in Monterey, we had 
heard that the SARDINE FACTORY was 
one of the finest restaurants in the area, 
and we should be sure not to miss it. 
Recently we did pass under the red 
canopy to sample their cuisine, but un-
fortunately we discovered that it was a 
place we would have gladly missed. 
Fi rst of all , we were led through the 
crowded front dining room , where tables 
and patrons are used to demonstrate the 
packing of the restaurant' s namesake, to 
the captains' room. This is an oppres-
sively Victorian chamber whose walls are 
graced by " authentic" portraits of old sea 
captains . Our waiter was introduced in all 
seriousness to us by the pompous 
maitre'd as the " world famous . .. . . " 
Now what he is world famous for is de-
batable, but unobtrusive service is not it. 
Throughout all our courses he conti nu-
ally broke in upon our group with one bit 
of pseudo-sophisticated banter after 
another. I felt like asking him to pull up a 
chair to join us except that occasionally 
16 
he was busy passing the same worldly 
anecdotes along to the people at the 
other tables. The wine steward was 
equally supercilious with his eye patch, 
undertaker' s suit and mysterious accent. 
He forgot our order. 
Afterthem, the first two courses werea 
pleasant surprise. The abalone chowder 
is pure ambrosia, and the green salad 
with the house' s delicate dressing is 
superb. Unfortunately, the entrees were 
somewhat disappointing. The Prawns St. 
James had an unidentifiable f lavo r that 
left us wondering if we really liked it or 
not. The Dover sole was rather ordinary 
as was the Sole Vanessi with a simi lar 
"questionable sauce. 
When we paid with a credit card, the 
" world famous" one was standing right 
over the bill , holding a candle so that he, 
as well as we, could see how much w~s 
being written in on the gratuity line. 
Altogether, we found the se rvice 
phony and offensive, and we felt neither 
good nor bad about the food. But, unfor-
tunately for a restaurant whose pri ces put 
it into the expensive category I ambiva-
lence is not enough. 0 
CLAM BOX RESTAURANT & 
COCKTAIL LOUNGE 
Mission between 5th & 6th 
Carmel 
624-8597 
·~MAKE HOLIDAY RESERVATIONS NOW t ~ 
SCHEDULED AIRLINES TICKET OFFICE 
REPRESENTING TH E SCHEDULED AIRLINES OF THE U.S.A. 
AIR CARRIERS REPRESENTATION CONVENI ENTLY LOCATED 
ON MILITARY POST. FOR THE USE OF THE MILITARY 
AND THEIR DEPENDENTS. 
FT. ORO - 181 ST and 3rd AVE. 375-2677 
PRESIDIO - BLDG. 277 .. P.,.t Headquart ... Building 64~3185 
New oIftce - NPGS Rm. El18 - • Oct. 18 - 6411-8621 
Q. Can my landlord enter my apart-
ment! 
A. You have a basic right of privacy 
which your landlord should respect. The 
California Civil Code provides for entry 
by a landlord only in the following cir-
cumstances: 
a. In an emergency. 
b. To make necessary or agreed re-
pairs. 
c. To show the unit to prospective 
buyers, tenants, or workmen. 
d. When you have abandoned pre· 
mises. 
e. Upon order of the court. 
Except in the event of an emergency, 
you may expect reasonable notice (24 
hours) of your landlord's entry plans. 
Entry should be only during normal busi· 
ness hours unless prior agreement ne-
gates this. 
Q. My lease has expired. May the land-
lord enter the apartment to evict mel 
A. Any self-help eviction is illegal, even 
by use of a passkey. The landlord would 
be subject to a lawsuit and liable for 
actual and punitive damages, possibly 
even damages for emotional distress to 
the tenant. Further, extreme penalties 
prohibit a landlord from interrupting 
utilities to the tenant. These can amount 
to $100.00 per day, plus actual damages. 
Q. Can a landlord discriminate against 
different tenants? 
A. Discri mi nation agai nsl tenants 
based on race, color, religion , national 
origin, ancestry, sex, marital status, hand-
icaps or disabilities is prohibited by law. 
Within very tight guidelines, it is possible 
for a landlord to not allow families with 
young children to become tenants. This 
latter area is not yet defined by the 
courts. 
Q. Can my landlord raise my renll 
A. Absent a binding lease, your land· 
lord has the right to raise your rent any 
&-yfRing c1r """"'" 
S sets to em from 
18 Poses to select from 
I'fW SlIm free Wlllt l1li CII1PlIIIIlS 
TO: your friends and family 




By LT David ~redo 
amount if he gives you written notice. 
The length of notice must be as long as 
the period between your rental pay-
me nts . In most instances, this means a 30 
day notice is required. 
Q. If I receive military orders which 
require me to move from the area, does 
the law allow me to terminate my leasel 
A. No. Except for persons entering ac-
tive duty, the Soldier and Sailor Civil Re-
lief Act does not provide relief to renters 
who must move due to pes orders. It is 
possible to protect yourself, however, at 
the time you enter a lease by including a 
"mi litary clause" with the other terms of 
the lease agreement. Such a clause will 
allow you to vacate the premises without 
breaching the lease. An example of such 
a clause could read as follows: 
" Tenant, John Doe, is an active duty 
member of the United States Navy and is 
currently stationed at the Naval Post· 
graduate School for duty under instruc· 
tion. In the event said tenant receives 
permanent change of station orders to 
depart from the Naval Postgraduate 
School, or if the tenant is assigned gov-
ern"ment quarters , then in either of tbese 
events, the tenant may terminate this a-
greement upon giving at least one 
month's written notice to the landlord 
which notice shall have attached a copy 
of official orders or a letter from the 
command reflecting the change which 
warrants termination under thi s 
clause." 
Q. Can such a IIm ilitary c~use" be of 
use to those persons on active duty who 
are also landlordsl 
A. Yes. If you can anticipate the possi-
bilityof returning to thearea in which you 
own property, it may be prudent to in-
clude a " military clause" which provides 
for termination of the lease upon the 
landlord 's receipt of orders to the 
specified area. 0 
RHODE ISLAND RESIDENTS -
Persons who filed and paid RHODE 
ISLAND taxes, who in fact consider 
themselves non-residents, are advised 
to file amended returns foropen years 
in order to obtain appropriate re-
funds. A recent court decision,Flather 
v. Norberg (29 Aug. 1977) has re-
defined the term "non· resident" for 
tax purposes. Interested persons 
should contact the Legal Office. 0 
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The holiday season is upon us, and as you'll learn from 
reading this column , people are ready to help out with all the 
Christmas shopping. There are several bazaars and craft 
shows comi ng up. All vary a little, and all are fun to browse. 
Have fun! 
Nov. 4 Marlene Thorkelsen Dance Co. will appear in 





Nov. 5 Next to New Sale, sponsored by the Junior 
League of Monterey County, at the Monterey 
Fairgrounds . 
Nov. 5 Barbershop Quartet concert at Sunset Center 
Theatre, Carmel. 
Nov. 8 American Theatre Film Festival: The Lion in 
Winter, Sunset Center Theatre, Carmel. 
Nov. 11&12, Little Theatre Produ ction at King Hall: 
17&18 Romanoff and Juliet. Showtime is 8 p.m. and 




Pianist ~ria Ultauer will present a concert at 8 









M.P.V.S. Annual Fan Sale at the Monterey Fair· 
grounds Exhibition Hall. Hours are from 10a.m. 
to 4 p.m. , and a donation of $1 is asked. There 
will be door prizes, silent auctions, and a snack 
bar. Featured for sale will be recycled what-
nots, jewelry, and clothing in addition to 
plants, gourmet foods, and handmade gifts. 
Films Seven Chances and Way Out West will be 
shown at the MPC Theat re at 7:30 p.m. Admis-
sion is $l .SO . 
OSWC Holiday Potpourri in the Barbara McNitt 
Ballroom from 10 a.m. to 3 p.m. Free. 
Homecrafters' Market Place at Sunset Center, 
Carmel. Hours are from 10 3.m . to 4 p.m. Free. 
Monterey County Symphony Orchestra con· 
cert in King Hall at 8 p.m. Tickets are available at 
the NPS Rec Office. 
Art Sale, sponsored by Artists Co·op, at the 
Monterey Fairgrounds. 





California State Women's Golf Championship, 
Pebble Beach. 
Ballet Festival : Tziganka Russian Folk Ensem-
ble. Sunset Center Theatre, 8 p.m. Admission is 
$6.75 and $5.75. 
Festival of the Trees, Monterey County Fair-
grounds. A dazzling array of 35 Christmas trees 
decorated with ornaments especially designed 
and executed by members of the Monterey 
Peninsula Museum of Art which sponsors this 
show. Handcrafted gifts and items from around 
the world are available for Christmas giving. 
INT~E~&W 








39 Craftsmen Bring Christmas. La Playa Hotel, 
Carmel. This is a tradition in Carmel featuring 
39 of the best California craftsmen who display 
their attractive products as possible gift ideas. 
Celebrity Golf Tournament, Spyglass Hill and 
Old Del Monte Courses . 
Vintage '77 California Wine Festival, locations 




Hanging lamps from 
$18.00. 
Table lamps from 
$27.00. 
Use individually or in 
groups. Natural Kraft 
brown color to decorate 
with feathers. shells, 
fabric, yarn or use natu-
ral. 
u..111 ______ ---== 
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focus of the l-nonth 
Gardening with Gray Water 
By Nancy Lemke 
Health and agriculture experts have 
differing theories upon the long term ef-
fects and safety of watering with gray 
water; but when pressed for definite 
facts , they all admit they just don't know 
what results gray watering will have. Be-
cause droughts of this severity are a rare 
phenomenon, there has been no need 
for determining what happens to plants 
and soi I with prolonged use of recycled 
water. Tests are underway now, but their 
results will take years to determine. 
Using gray water is illegal in many areas 
because of sanitation regulations. How-
ever, because of the drought it appears to 
be a necessary solution to a real problem. 
The following guidelines for gray water 
gardening are generally agreed upon by 
gardening and health experts . 
First of all, gray water is defined as non-
toilet household waste water. It ranges 
from the pure cold water that comes out 
of your faucet while you are waiting for 
hot water, to the very sudsy water from 
the wash cycle of your washing machine. 
Logically, the value of this water in your 
garden is reduced by the degree of its 
pollution . However, most of it is worth 
using. 
The problem with using soapy water is 
the sodium ions found in most laundry 
products. These get into the soil and 
bond with dirt particles to form lumps 
which prevent air and water penetration. 
To break up these lumps and allow air 
and water to get to your plant roots , 
calcium must be added to the soil. This is 
done by raking gypsum (calcium sulfate) 
into the garden surface. The results are 
immediate and long-lasting. To further 
avoid sodium problems in your garden , 
don' t use water from a water softener or 
with liquid laundry water softener in it. 
Both have a high sodium content. 
Water to which a chlorine bleach or 
boron agents have been added should 
also be avoided for gardening purposes 
because of their toxic effects on plants. 
Because of the potential pest problem, 
water from a dishwasher or that used to 
rinse off dishes is not recommended for 
watering. Bits of food are magnets for 
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insects and rodents. 
Bath water from someone who is ill or 
water used to wash diapers is also not 
suitable for gardening for the obvious 
health reasons. 
However, bath water tops the list of 
gray water for gardening suitability. After 
that comes laundry rinse water and then 
laundry wash water. For best results al-
ternate the latter with the better quality 
water to avoid too great a sodium build-
up. 
Storing gray water is not recom-
mended. It can sour rapidly and also be a 
breeding place for mosquitoes. It is a 
general health hazard. 
Although authorities disagree on the 
advisabi lity of using gray water on food 
producing plants, most say that all other 
plants seem to do well on gray water. In 
this time of rare rains, gray water is the 
only solution to maintaining a yard. Many 
people in Monterey have joined the buc-
ket brigade and are recycling their water 
onto their gardens. The rewards of seeing 
flowers blooming and patches of green 
lawn among the general brownness are 
worth it. 0 
ARE YOU A SHOPPER? 
Look at our selection 
and compare our prices. 
Name brand women's sportswear at 
DISCOUNT PRICES. 
Find us in 230 Fountain Mall 
Pacific Grove 
IL --,,~...-.I.EI  AVI. 
THE CLOTHES CLOSET 
OPEN IH TUES. thru SAT. 
($2.00 off any item with this ad) 
the drought 
Geo. P's Gray Water Works 
Here's Bob Geopfarth for "Colortrak." 
"My hair is red, my shirt is blue, and my 
lawn is green. Well, part of it, anyway." 
Out of sheer laziness, he says, after haul-
ing buckets and buckets of gray water, 
Bob checks his pump. 
two gallons at a time, to his tomato plants 
and fawn, he put his engineering skills to 
work. He designed a gray water pump 
system to transfer reclaimed washing 
machine water. Since one of the great 
QUALITY BICYCLES Bicycles for all age groups. 
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• \ EXPERIENCED 
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Sa. & Sun. 9-5 p.m. SAFEJY & SERVICE FIRST 








By Diane Clayton 
mathematicians, Bernoulli , predided it 
should work, construction was begun. 
The water pump was salvaged from an 
old Chevy, and the half-horsepower elec-
tric motor is from an old washing 
machine. The resultant system sprinkles 
a 12-foot diameter circle with the equiva-' 
lent of 9/10 of an inch of rain per wash-
load. To reduce back up pressure, he 
hooked up a large, 5/8 inch hose to the 
washing machine. This hose then runs 
out of the window and is connected to a 
slightly raised , large bucket by a few read-
ily available pipe fittings. The outside 
covering for the pump system was made 
out of an old, warped ping pong table 
someone left behind . On it he has 
painted " Geo. P's Gray Water Works." 
Aliena Geopfarth, Project Director and 
principal Gray Works stockholder, can 
now water the lawn and tomato plants 
with a simple flip of the pump switch, 
while Bob sits back and listens to the hum 
of the pump. The tomato crop yield, inci-
dently, is estimated to be around 45 to 50 
pounds. Their children enjoy running 
through the sprinkler on laundry day. 
If you ' re wondering why Bob has 
named his svstem " Ceo. pIS Gray Water 
Works," he iells me the guys in the fleet 
nicknamed him George P. because they 




Leonard James, 9 Ibs., 28 Sept., to LT 
and Mrs. Les CARTER. 
Matthew Ryan, 9Ibs., 5 oz., 4 October 
to LT and Mrs. John STILLWELL. 
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The Recycling Blues 
By Marlene Fri" 
A few months ago we eagerly antici-
pated moving to the sunny, green 
Caljfornia coast, but on arrival we found 
only the sunny coast. The drought had 
made California's landscape much 
browner than we had expected. 
We had just left land-locked Omaha, 
where watering the lawn daily and wash-
ing the car once a week was common-
place. It was quite a change to arrive in 
Monterey, in full view of the world 's 
largest body of water, and learn that wa-
tering the lawn and washi ng the car were 
taboo. So there we stood with two cars 
dirty from the trip, and a dried-out lawn 
with lots of sand waiting to be dragged 
into the house. None ofthe plants by our 
quarters looked very healthy either. 
We learned quickly that recycled water 
would solve these problems. Every time 
one of our family takes a bath or shower, 
the water is saved by covering the drain 
with a round piece of rubber. This gives 
us 3 to 4 buckets of water each time to 
pour on the lawn and the plants. 
With three sma" children underfoot, 
dirty clothing accumulates continually. 
This in turn results in frequent use of the 
washing machine which uses 60 gallons 
of water per load. I never realized how 
much water goes down the drain until I 
tried saving it in a garbage can forthe first 
time. Initially we had quite a time trying 
to save that precious water. Our first at-
tempt at saving the washing machine 
water involved connecting a garden hose 
to the drain hose. I stood outside holding 
the garden hose over the garden, but I 
knewwe were in trouble when only a few 
drops came out of the hose. I returned to 
the kitchen to find it under an inch of 
water. It sure is the hard way to clean your 
floor. We also learned that water flows 
readily through our kitchen floor, which 
is our neighbor's kitchen ceiling. Need-
less to say, this plan was scrapped. 
In the search for the solution to saving 
washing machine water, we learned from 
a local appliance dealer that replacing 
water pumps in washing machines con-
sumes a large amount of his repairmen's 
time. The reasons for the expensive 
breakdowns are the restriction of drain 
hoses, such as with small diameter gar-
den hoses, or causing the machine to 
pump water over longer distances or to 
higher levels than usual. Washing 
machine pumps are preset to pump water 
to a height ofthree feet. Significant devia-
tion from this setting could damage the 
water pump beyond repair. 
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With this free advice and our first disas-
ter behind us, we proceeded to buy a 
plastic ga rbage can and a three foot ex-
tension for the washing machine drain 
hose . The three foo t extens io n w as 
added so that the wate r hose would be at 
the bottom of the ga rbage can and re-
duce splashing. The washing machine 
cycle was inte rrupted long enough to 
empty the garbage can usi ng a bucket. 
Once the wash cycle water was removed 
from the garbage can, the ri nse cycle in 
the washing machine was permitted to 
continue. This plan wo rked fine until the 
plastic garbage can cracked and flooded 
the kitchen again. The solution to the 
ti red garbage can problem was purchas-
ing a metal garbage can and sealing the 
seams with silicone . 
In spite of all the difficulties we en-
countered at first, we are sti ll saving 
water. The grass is now green, and the 
plants are doing well - all with recycled 
water. 0 
VIRGINIA BEACH, NORFOLK, CHESAPEAKE BOUNDl 
PROFESSIONAL REALTY CORPORATION 
wi th three offices to serve you , is the place to start . 
SHARON JARRaTT AND BILL SPAN 
experienced in m il ita ry relocations, 
wi ll b e available to m eet with you November 2nd-5th 
at th e" Monterey H i lton, Suite 250, Pho ne 373-6141. 
For personal assistance on your move, plan to meet with Sharon and Bill , 
or call collect now for free information, maps and an appointment. 
ShiUon 804-427-2913 Bill 804-464-3396 
PROFESSIONAL REALTY CORPORATION 
3284 Virginia Beach Boulevard 
Virginia Beach, Virginia 23452 
804-346-0000 
"A Name You Can Trust" 
"t m so glad you decided on The Yark" 
Why do young lovers love The Y ark? Probably far the same reasons 
everyone else does. Which include the warm, friendly atmosphere, 
the unobtrusive service and the continental menu. 
• Rack of Lamb, for Two - Selected baby lamb racks; as you like it. 
• Bouillabaise for Two - Steaming tureen of sea fare, brimming 
with Neptune's tastiest treasures. 
• Duck a la Montmorency -Crowned with black Bing cherries and 
flamed at your table. 
• An excellent selection of fresh local seafoods. 
Cocktails from 11:30 • Dinner from 5, daily 
Lunch 11:30-2:30, Sunday Brunch 10:30-2:30 
Banquets, Private Parties for 10 to 125 
653 Cannery Row, Monterey. 373-1545 
WHY THE 
DROUGHT? 
By Carolyn Quinn 
For many months, the central coast of 
California and inland have been suffering 
from drought conditions which are equal 
to or worse than drought conditions in 
any other region in the United States, 
according to the National Oceanic and 
Atmospheric Administration. To find out 
why the conditions exist and what are our 
hopes for future normal rainfall , I talked 
with Dr. Robert J. Renard, professor of 
meteorology at the Naval Postgraduate 
School and official National Weather Ser-
vice observer (vol unteer) forthe National 
Oceanic and Atmospheric Admin-
istration's Climatological Station in Mon-
terey. 
Yearly rainfall since July 1, 1974, has 
been below the annual average 17.83 in-
ches. The Peninsula received 15.82 in-
ches between July 1, 1975, and June 30, 
1975; 9.86 inches between July 1, 1975, 
and June 30, 1976; and 10.46 inches be-
tween July1, 1976, and June30, 1977. One 
of the major reasons why the lesser rain-
fall is causing a problem for Peninsula 
residents is that the number of residents 
and the associated demand for water has 
increased overthe years. Asimilar rainfall 
pattern occurred between July 1, 1958, 
and June 30, 1963, without the watershor-
tage problem with which we are dealing 
at this time. 
The reasons for unusual weather pat-
terns are complex and are not always a-
greed upon by all meteorologists. How-
ever, one thing they are in agreement 
upon is that the variability of the climate 
at individual locations or regions has 
been much greater in the last five to fif-
teen years than ever before. To under-
stand the reasons behind the current ab-
normal rainfall , it is necessary to look at 
the past climatological history of the 
earth. 
From the early 1880's to the late 1930's 
the earth underwent a warming trend. 
Beginning in the early 1940's the average 
air temperature near the earth's surface 
began to drop. At the present time it has 
decreased nearly 1'F, especially in the 
Northern Hemisphere. Thus, tempera-
tures now closely parallel those of the 
late 1800's. 
There is some controversy over 
whether we are going into another lee 
Age or whether we will experience 
another warming trend. When the tem-
perature dropped, the polar regions 
cooled more than the other regions of 
the earth. The greater temperature dif-
ference between the polar and tropical 
regions resulted in an air flow pattern 
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which tends to equal ize the difference, as 
manifested by a more north-south flow 
pattern. As a result some regions have 
experienced higher rainfall , and others 
have had lower rai nfal l. Here on th e West 
Coast of the Uni ted States , both higher 
pressures than normal and the absence 
of moist jet stream winds have contri-
buted to the lower rainfall . 
Statistics would suggest that the dry 
rainfall pattern, which began in 1974, may 
be about to reverse itself. Past records 
indicate most dry spells run thei r course 
in, at most, three orfour years. Howeve r, 
the September rai n fa ll was excessive 
(0.6S inches) and early, both related to 
abnormally dry rainy seasons. In the 
meantime, everyone from q uacks to 
physicists are projecting their ideas on 
the forthcoming rainy season . The sug-
gestions vary from a strengthening of the 
drought to a very wet season. It is 
anyone's guess . 0 
Pump and source of NPS'slandsaping water. 
FOREST CARPETS 
AND HOME FURNISHINGS 
497 LIGHTHOUSE AVE. 
MONTEREY 372-7596 
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Gardening In a Bottle 
By enclosing plants in a miniature 
world of their own, you can supply just 
the right environment for their lush 
green growth. Drafts, dryness, change in 
temperature, even low light won't bother 
them. In fact, movers just put terrariums 
in boxes; and they arrive in fine condi· 
tion, none the worse for their trip under 
unusual conditions. Once planted, they 
require very little care, except, of course, 
they may need a tablespoon of water per 
gallon capacity of the bottle every three 
or four months. That's what I call carefree 
gardening! A bottle garden doesn't re-
quire a lid, as very little moisture evapo· 
rates through the narrow opening. 
Humidity is the key to a thriving ter-
rarium, by retaining the moisture present 
in the container, plants grow under ideal 
conditions. 
Your local plant shops can help you 
choose the proper plants, and there are 
many books on the different varieties 
from miniature roses to venus fly traps. 
Choose plants that are slow growers, pre-
fer high humidity, moist soil, constant 
temperature and low light intensity. In a 
tinted glass container try to find plants 
with bold leaf patterns, so they will show 
up. It wouldn't hurt to plan your ar-
rangement out on paper, being sure to 
plant the tallest and fastest growing 
specimens in the center, so they won't 
block the light from the others. 
The famous shop featuring 
childrens clothes from 
American and European 
designers. 
506 Polk 
in Old Monterey 
375-5667 
By Diane Clayton 
Choose a bottle to fit the plants you 
decide on or vice versa. Many unusual 
types of bottles can be found. I chose one 
of the large water bottles, which proved 
to be a bit of a challenge. It was a good 
lesson in patience but gave such a satisfy-
ing feeling when completed. Give your-
self plenty of time for this project, as we 
all know interruptions are inevitable. A 
wider neck container may be used, there-
fore, requiring less time and tools. 
There are five simple tools required. A 
shovel can be made by taping an old fork 
to the end of a dowel. Be sure it' s taped 
securely or you will spend a lot of time 
fishing out the loose fork. The leaf duster 
is made by fastening a soft paint brush to 
the end of another dowel. The pruner is 
made by inserting and gluing an x-acto or 
injector razor blade in the end of a dowel 
that's been split about an inch . This is one 
tool that I never got around to making 
and my bottle runneth over with ivy. A 
glass cleaner can be fashioned from a 
bent clothes hanger to get around the 
corners of the bottle. Attach a soft, lint-
free cloth to one end, and you ' re all set. 
The last tool is a grabber, available at 
most hardware or automotive supply 
stores, and consists of a small, three-
pronged claw at one end of a flexible 
cable and a thumb activated plunger at 
the other end. They were designed for 
extracting dropped bolts and the like 
Gins to size 14, boys 7 and 
infants, toddlers. 
And at the 
new Bernadine's 
Ocean nr_ Dolores 
Carmel 
624-6844 
from hard to reach corners in a car en-
gine. They' re very handy for manipulat-
ing plants around in your bottle garden. 
Be sure to bind off the sharp edges of the 
claws with masking tape. You can also 
make a grabbe r out of a clothes hanger 
looped at the bottom to hold the plant 
stem gently. Place plant in place, hold 
with a dowel, remove hanger, and pre-
sto, there stands your plant in the exact 
place you wanted it. So much for the 
tools. let's get down to the nitty gritty, 
and get a little dirt on our hands. 
Wash the bottle with disinfectant, rinse 
thoroughly, and let dry in the sun a day 
before you plant it. The first items put 
into the container are some small stones 
or broken clay pieces for drainage. Then 
using a funnel, add a thin layer of char-
coal granules which keeps the soil sweet. 
Use the funnel to add the sterilized pack-
aged soil which has been slightly dam-
pened , making it easier to work with. It 
should be dry enough to pour through 
the funnel but not bone dry. The 
minimum soil used should be two inches. 
Consider the landscaping, whether you 
decide to plant on a slope, a terrace, Or 
central knoll. The plants will appear more 
interesting than if on a nat surface, but 
will require more planting mix. If two in-
ches of soil don't seem like much for a 
plant to grow in, consider that a cubic 
inch of soil can support as much as 100 
miles of roots and hair roots - that's 
right, miles. The rocks, charcoal and soil 
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should be approximately one quarter of 
the bonle space. Once the soi l is in place, 
the fun begins in arranging your minia-
tures in place. 
EXPECTING ORDERS? 
Sponge oH the leaves of your plants in 
tepid water before submerging in the 
bottle. Remove most of the soir around 
the roots, so it will fit through the small 
opening. Then , after digging a suitable 
hole with your shovel , carefully lower 
root-first with the grabber, grasping it 
at the stem end. Hold the plant upright in 
place, and cove r the roots using the 
shovel. Large leaves can be rolled up to 
slip through the hole. It may be necessary 
to prune leaves that are too large; but 
never fear, they will grow back soon . 
When all your plants are in place, add 
about Y. cup of tepid bonled water for 
each gallon capacity of your bottle. Add 
water by tipping the bonle and lett ing it 
roll down the sides. Check it the next day 
for condensation, and if you see no drop-
lets at all , add a wee bit more water. Every 
six months the plants may need to be 
trimmed using the razor dowel. It 's a bit 
of a trick to trim plants in a bottle garden 
with a long narrow neck and a small open-
ing. DiHused light, not direct sunlight, is 
recommended for enclosed gardens. 
Smaller terrariums are nice as gifts and 
are decorative for most any room in your 
home. 0 
To Wash., D.C.-Maryland-Virginia 
WOULD YOU LIKE SOME 
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ADVANCE INFORMATION? 
We have 19 Offices to Help You , 
and 5 Relocation Services 
WRITE OR CALL COLLECT 
Charlotte & Ron Miscavich 
A Military Family (USCG) 
COLQUITT-CARRUTHERS, INC. 
Since 1950 
FREE STATE MALL 
BOWIE, M.D. 20715 
301-262-6100 
301-464-0333 (Res.) 
Open Mon.-Sat. 9 to 5:30 P.M. 
NEED CARPET!? 
Save on Remnants, Rollends and 
Room-Size Rugs at Millers . 
• free delivery .Famous brands 
. 2 Stores .Easy payment plan 
RUG & DRAPERY 
CLEANING 
savings up to 30% 
Save $$ with our cash and carry 
and military discounts. 
WITH COUPON-
FREE PADDING 
with purchase of 9x12 carpet I =ngl FREE DOOR MAT JUST FOR VISITING OUR STORE 
2 Convient Locations: 
571 E. Franklin, Monterey, 373-4457 




Managing the Drought 
By Janie LeRoy 
Allocating the available water on the 
Monterey Peninsu la is the function of the 
Water Management Agency. The agency 
derives its power from the Public Utilities 
Commission (PUC) and is funded by a per 
capita contribution f rom each of the five 
cities involved in rationing (Pacific Grove, 
Monterey, Carmel, Del Rey Oaks and 
Sand City). In operation since March of 
1977, the agency has a staff of five, 
headed by administrator Harold Boud-
reau, 
As early as July of 1976, an allocation 
plan for the distribution of water for the 
area served by California-American 
Water Company (Cal-Am) was approved 
by the PUC. In this plan different phases 
or steps in water reduction were outlined 
based on the available acre feet in the 
reservoirs used by Cal-Am. The first 
phases concerned voluntary reduction of 
water and went into effect in the summer 
of 1976. However, when it became ap-
parent early in 1977 that the voluntary 
methods wou ld not be sufficient, the 
agency was created to administer the 
mandatory water rationing program. 
Currently, the basic allotment for resi-
dential users is 50 gallons per person per 
day. Non-residential users must reduce 
usage a certain percentage of thei r con-
sumption in 1976. This reduction is de-
termined by the type of customer. For 
example, DLI and NPGS must reduce 
water consumption by 30%; schools and 
publi c agencies 35%i restaurants 15% 
and golf courses 50%. Commercial estab-
lishments that use water in their main 
function , like laundromats and canning 
plants , do not have to reduce water 
usage. 
The rationing program is flexible; indi-
vidual problems aretaken into considera-
tion by the agency. For example, many 
people who use water for medical 
reasons have been given pe rmanent 
extra allotments. Single person house-
holds now receive an extra 25 gallons per 
day allotment. People have also received 
extra water to maintain food producing 
gardens. A trial program is now being 
conducted by the agency that allows 
extra water allotments for the survival of 
landscaping. This program allows for the 
maintaining of current landscaping. An 
application must be filled out in person at 
the office of the Wate r Management 
Agency in order to be considered for the 
program . 
The agency also handles the cases 
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Natural "wash & wear" haircuts for men 
and women . Individual attention, re-
laxed atmosphere with moderate 
prices. 
Veronica is originally from House of 
Taber, Quonset Point, Rhode Island. 
pac;ific ,grove 
S72A tigMnome . 3i12.-(,HI. 
in a billing period. All customers who use 
more than their ration in a two-month 
period are notified of the overage on 
their water bill. The customer should 
then notify the agency of the reason for 
the increased use so they can avoid hav-
inga restrictor placed on theirwater line. 
Valid reasons for using more than the 
allotted water include construction, ill-
ness, guests and malfunctions in plum~­
ing. When writing the agency to explain 
an overage, it is important to list the fol-
lowing information: name under which 
billed , mailing and service address, tele-
phone, Cal-Am account number and 
number of permanent residents as regis-
tered with Cal-Am. The agency requires 
full explanations on why more water was 
used, so it is important to include names 
of repair persons , or doctors, number of 
guests and the n umber of days they 
stayed, and other vital information. 
The Water Management Agency is a 
public agency designed to cope with the 
many problems that occur under man-
datory water rationing. Since misinfor-
mation about rationing abounds, the 
agency would be glad to answer any 
questions. The offices are located in 
room 221 of the Carmel Hill Professional 
Center, and the telephone number is 
624-2299.0 
_OSC:H 
WHOLESALE . RETAIL 
DISCOUNTS TO 
MILITARY & STUDENTS 
373-7781 
OPEN 8 30-5.30 WEEKDAYS 
9104 P.M. SATURDAYS 
600 E. FRAN<l.I\I 
(AT CORTEZ) MONTEREY 
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Try a Succulent 
By Linda Shoaff 
lush green , flowing, hanging ferns 
have always brought a sad sigh from me 
because my attempts at adding these 
beautiful creations to my home have al-
ways ended in disaster. I watch as leaves 
turn brown and dry, finally falling to the 
floor; and all the while I'm dancing 
around with my water sprayer, hoping 
that my attempts to provide humidity will 
add a spark of life. Unfortunately, it never 
works. So I finally decided I needed to try 
my luck elsewhere, and I discovered suc-
culents . 
Succulents are plants that store water 
in leaves, stems, or roots to withstand 
periodic drought. They may live through 
extended drought, like California's cu r-
rent experience; but will drop leaves, 
shrivel, or lose color unless they get an 
occasional drink of water. Since Mon-
terey is on the coast, the fog provides 
enough moisture to keep most outside Interesting shapes ilnd drought resisbnce makesucculentsilgoodchoicefor Montereygardens. 
varieties from looking too unhappy; but a 
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little water every two or three weeks will 
really perk the plants up and make them 
much more attractive. How much water is 
needed depends on you rhouse location: 
amount of daily sunlight , humidity, 
drainage conditions, etc. Succulents are 
patient plants and will manage to live 
while you experiment around to see what 
conditions they like best, a definite asset 
when you possess a brown thumb. 
Some succu lents make good ground 
covers. Some are sturdy and quick grow-
ing enough for erosion control (good old 
ice plant!). Some smaller kinds look good 
around stepping stones or as creative pat-
F===~===~===~""'==~""'==""""""'=="""---=="""""'=='9 terns in small gardens. Many have showy 
CHILDREN'S SHOE SPECIALISTS 
For Very Wide Feet We Stock to EEE 
For Very Nilrrow Feet We Stock to AAA 




With This Ad 
S 1.00 off 10 Milililry on 1 SI pair 
of leillher shoes for children 
STRIDE RITE 
LAZY BONES 
flowers and some collectors' items are 
grown for odd form or flowers. They 
come in such a variety of sizes and shapes 
(cactus are just one part of this huge fam-
ily) that it's fascinating to see them grow-
ing. A visit to the succulent farm on Car-
mel Valley Road will illustrate this. 
In addition to growing well outside, 
succu lents are grown eve rywhere as 
house plants. They do well in modern 
141 Webster at Cas. houses which are centrally heated and 
IBelUnd Monterey Past Offi~) 373-2828 whose concrete walls remove much of 






ORDERS TO SAN DIEG01 
NAVY WIFE ASSISTING MILITARY FAMILIES 
real estate questions answered 
pictures & map available 
write or call collect 
ElAINE RATIAN 
Forest E. Olson, Inc., Realtors 
7323 Jackson Drive 
San Diego, Ca • .92119 
A Caldwell Banker Company 
Private or Group Facta! 
Complimentary 
COSMETICS 
" We teach skin care" 
Christmas shop in 
your own home 
Ethel Wood, Director 
8 Biddie Ln., La Mesa 
373-8141 
280 RESERVATION RD., MARINA, CA. 93933 
PHONE 384·5551 
NOW 
JUST FOR THE LADIES 
Ice skating from 
10:30 a.m. till one p.m. 
Tuesday thru Friday. 
Learn to skate in one d 
our dasses, professional instructors 
for either private or groups lessons. 
OlliER SESSIONS DAILY: 
2:30 - 5:00 p.m. 7:30 - 10:00 p.m. 
Owl Sea.lon Friday and Saturday 
11 p.m. - 1:00 a.m. ADULTS ONLY 
Skate Admission - $1.75 
Skate Rental - .75 
Snack Bar - Accessory Shop 
sunlight each day, but it doesn't have to 
be direct. A word of caution: too much 
sunlight may damage plants behind glass 
if there's not sufficient ventilation. In fact 
some succulents don't like hot sun at all! 
Most succulents come (rom desert or 
semi-desert areas in the warmer parts of 
the world which means they are accus-
tomed to dry, sandy soil, a La Mesa spe-
cialty. They need good drainage because 
ovelWatering can reduce root growth and 
make the soil sour, which is apparent 
when the surface becomes green. For in-
door plants, clay pots are most generally 
used because they have the advantage of 
drying out quickly. 
Succu lents are considered low-
maintenance plants but will look shabby 
if they are neglected all together. With 
iust a little attention, they will look good 
throughout the year, in bloom or out. If 
you don' t have any luck with ferns, try 
succulents! 0 
REMEMBER 
Wash only full loads of di shes and 
clothes. 
Repair dripping faucets immediately. 
Don't let faucets run continually while 
you: shave, brush teeth, clean vegeta-
bles , rinse dishes. 
Recycle bath water by putting it in the 
toilet tank. 
In La Mesa you are not allowed to use 
fresh water for gardens or lawns. 
litary Services 
Re"'A"~. nco 




HAYE ALL THE ANSWERS TO YOUR HOUSING NHOS BEFORE YOU ARRIVE ! 
• "Military Sales Specialist," DON LENESKI 0 EREY 
In. th staff 01 MILITARY SERVICES REALTY INC. will be in M NT 
November 18, 19 & 20 
Make your appointment now HILTON RESORT INN 
and visit them at the (FORMERLY ROYAL INN) 
Call Collect or Write: 9 a.m. until 11 
FOf advance information or to arrange a personal appointment, CLIP AND MAIl. DON LENESKI 
OR ---------------------~ DENNIS BURSMAN 
5541 Parliament Drive 
Suite 205 
Virginia Beach, Va. 
23462 









I am interested in making an appointment 
Date Time ___ _ 
Please send FREE brochures 0 
My family consists of spouse 0 and children, 
I prefer to locate in Virginia Beach 0 Norfolk 0 
Chesapeake 0 0 (other) 
I PRICE RANGEt:.. ___________ _ 
I NAME _________ 'RANK __________ _ 
I ADDRESS CITY ____ _ 
I STATE ZIP PHONE ____ __ 
~------.. -------------------
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